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Food Safety and Inspection Service, USDA § 381.94 

1 A copy of FSIS’s ‘‘Guidelines for Esch-
erichia coli Testing for Process Control 
Verification in Poultry Slaughter Establish-
ments,’’ and ‘‘FSIS Turkey Microbiological 

Continued 

with chlorinated water containing 20 
ppm available chlorine. 

(2) An area will be designated as an 
approved reprocessing station only if 
the Administrator determines that re-
processing operations can be conducted 
in that area in accordance with all of 
the requirements of this part, and that 
the reprocessing methods to be utilized 
are capable of removing all visible 
specks of contamination on the inner 
surface of a carcass. Requests for such 
approval shall be submitted to the in-
spector in charge and shall describe the 
proposed area, proposed methods of re-
processing, and proposed equipment to 
be utilized. Whenever the Adminis-
trator finds that reprocessing oper-
ations cannot be conducted in such 
area in accordance with all of the re-
quirements of this part or that the re-
processing methods utilized are not ca-
pable of removing all visible specks of 
contamination on the inner surface of 
a carcass, he may withdraw approval of 
such area, effective upon oral or writ-
ten notification, whichever is earlier, 
to the operator of the establishment. 
In the event of oral notification, a 
written confirmation thereof shall be 
given to the operator as promptly as 
circumstances permit. The notification 
shall specify the reasons for such with-
drawal and shall afford the operator of 
the establishment an opportunity to 
present his views. In any instance 
where there is a conflict as to the 
facts, a hearing shall be held to resolve 
such conflict. 

[37 FR 9706, May 16, 1972, as amended at 43 
FR 12847, Mar. 28, 1978] 

§ 381.92 Overscald. 

Carcasses of poultry which have been 
overscalded, resulting in a cooked ap-
pearance of the flesh, shall be con-
demned. 

§ 381.93 Decomposition. 

Carcasses of poultry deleteriously af-
fected by post mortem changes shall be 
disposed of as follows: 

(a) Carcasses which have reached a 
state of putrefaction or stinking fer-
mentation shall be condemned. 

(b) Any part of a carcass which is 
green struck shall be condemned and, if 
the carcass is so extensively affected 
that removal of affected parts is im-

practicable, the whole carcass shall be 
condemned. 

(c) Carcasses affected by types of post 
mortem change which are superficial 
in nature may be passed for human 
food after removal and condemnation 
of the affected parts. 

§ 381.94 Contamination with Micro-
organisms; process control 
verification criteria and testing; 
pathogen reduction standards. 

(a) Criteria for verifying process con-
trol; E. coli testing. 

(1) Each official establishment that 
slaughters poultry shall test for Esch-
erichia coli Biotype I (E. coli). Establish-
ments that slaughter more than one 
type of poultry and/or poultry and live-
stock, shall test the type of poultry or 
livestock slaughtered in the greatest 
number. The establishment shall: 

(i) Collect samples in accordance 
with the sampling techniques, method-
ology, and frequency requirements in 
paragraph (a)(2) of this section; 

(ii) Obtain analytic results in accord-
ance with paragraph (a)(3) of this sec-
tion; and 

(iii) Maintain records of such ana-
lytic results in accordance with para-
graph (a)(4) of this section. 

(2) Sampling requirements. 
(i) Written procedures. Each establish-

ment shall prepare written specimen 
collection procedures which shall iden-
tify employees designated to collect 
samples, and shall address location(s) 
of sampling, how sampling randomness 
is achieved, and handling of the sample 
to ensure sample integrity. The writ-
ten procedure shall be made available 
to FSIS upon request. 

(ii) Sample collection. A whole bird 
must be taken from the end of the 
chilling process. If this is impracti-
cable, the whole bird can be taken from 
the end of the slaughter line. Samples 
must be collected by rinsing the whole 
carcass in an amount of buffer appro-
priate for that type of bird. Samples 
from turkeys or ratites also may be 
collected by sponging the carcass on 
the back and thigh. 1 


		Superintendent of Documents
	2014-03-18T11:39:41-0400
	US GPO, Washington, DC 20401
	Superintendent of Documents
	GPO attests that this document has not been altered since it was disseminated by GPO




